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[KR- 1998-0000073] 

1. TECHNICAL FIELD 

This invention relates to fermented milk composition consisting of ginseng or fresh 
(undried) ginseng as an effective ingredient. 

2. BACKGROUND OF THE INVENTION 

The aim of the invention is preparing the fermented milk composition by lactic acid 
bacterium whose function is very intensied by consisting of ginseng or fresh ginseng 
which has excellent effects on human. 

3. SUMMARY OF THE INVENTION 

This invention provides the fermented milk composition consisting of ginseng or 
fresh ginseng as the method for preparing fermented milk composition consisting of 
ginseng or fresh ginseng, including both a process adding 0.001-2.39 % by weight 
ginseng or fresh ginseng formed 0.1-0.6 cm particles by grinding and a process 
adding at least one ingredients selected from the group consisting of water, vitamin, 
glucose, organic acids, fruits, cereals, vegetables. 

4. MAIN USE OF THE INVENTION 

This invention provides dense fermented milk products by adding ginseng or fresh * 
ginseng as effective ingredients in existing dense fermented milks. 



